Andrei’s Conscious Cuisine & Cocktails
MotheV's vy Pwinch
10:00am - 3:00pm
<, ¢ Breakfast ) Mains <%
Omelets Prepared to Order Seafood on Ice (King Crab Legs, Smoked Salmon, Jumbo Shrimp, Carlsbad Mediterranean
Orsanic Eggs Benedict with Canadian Bacon & Tomato Caprese Black Mussels & Steamed Manila Clams) Served with Mignonette Vinaigrette, Honey Mustard
Traditional Buttermilk Pancakes with Fresh Strawlerries & Maple Syrup Sauce, Chipotle Cocktail Sauce & Vodka-Infused Cocktail Sauce, Pumpernickel Toast,
Raisin & Cinnamon French Toast with Mousseline Cream & Maple Syrup Mini Bagels & Tradlitional Condiments
Chicken Sausage & Crispy Applewood Smoked Bacon Slow Roasted Whole Turkey, Cranberry Relish & Natural au Jus
Sweet Onion & Parsley Hash Brown Potato Cakes Carved Peppercomn-Crusted Prime Rib, Horseradish Cream, Mustard & au Jus
Danish Croissants, Chocolate Croissants, Mini-French Baguettes, Mint & Garlic-Crusted Roasted California Pure Lamb Rack with Pomegranate Lamb Sauce
Homemade Seasonal Fruit Jams and Corn Bread Chermoula-Marinated Salmon with Pea Shoots & Sun-Dried Tomato Sauce
- Soup Cheese-Filled Tortellini, Provencal Vegetables & Basil Tomato Sauce
Spring Minestrone Soup
&7 Salads Sides &7
Scarborough Farms Baby Field Greens, Baby Spinach, Romaine Lettuce Served with Caesar- Spring Vegetables, Roasted Garlic, Italian Parsley & Extra Virgin Olive Oil
Style Vinaigrette, Balsamic Vinaigrette & Whole Grain Mustard Vinaigrette Selection of Domestic Cheeses Served with Fruit Chutney & Honey
Cherry Tomato, Boconcini Mozzarella, Purple Basil & Extra Virgin Olive Oil Selection of Terrine & Salami Served with Pickled Vegetables
Underwood Ranch Beet, Blood Orange, Feta Cheese & Toasted Pistachio
Baby Eggplant Stuffed with Chive Goat Cheese Served with Balsamic Vinegar Reduction Dessert <, &
Brentwood Farms Yellow Corn Succotash Vanilla Creme Brulee, Chocolate Mousse , Mini Choux Puff, Spring Berry Trifle, Chocolate
Balsamic-Glazed Cipolini Onion Cake, Brownie Bites, Lemon Bars, Raspberry Bars, Chocolate Espresso Cookies,
Baby Roasted Artichoke Salad with Black Peppercorns Pecan Cookies, Sugar Cookies, Peanut Butter Cookies, New York Cheese Cake,
Roasted Bell Pepper Salad with Marcona AlImonds Lemon Meringue Tart, Carrot Cake, Seasonal Fruit Tarts
Green Asparagus with Mimosa Vinaigrette
Deviled Eggs
Tabouleh Salad ""
Cucumber, Cherry Tomato, Red Onion & Mint gg:‘ ‘
Iy
$40 per person (includes 2 glasses of Champagne or Fresh Orange Juice) ‘g\
$12 Children (under twelve) ‘*‘
Bloody Mary Bar

$5 Bloody Marys Served with Your Choice of Condiments




